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VOL. IV

NOVEMBER, 1912

NO. 4

SUPPLEMENT TO
alp Jfarmal lulMtn

State Normal and Industrial School
HARRISONBURG, VIRGINIA

DEPARTMENT OF EDUCATION

SUGGESTIONS FOR RURAL SCHOOLS

I-.-

INTRODUCTION

This bulletin contains suggestions for the teaching of
Household and Manual Arts in the rural schools. It has
been prepared by Miss Rhea C. Scott, Supervisor of Rural
School Work, with special reference to the schools of Rockingham County. However, the suggestions here made will
doubtless be of value in all rural schools.
JULIAN A. BURRUSS,
President.

COOKING
Ruskin expresses the aims of cooking in;
. r •
"Good cooking means the knowledge of all herbs, and fruit,
and balms, and spices, and all that is healing and sweet in helds and
groves, and savory in meats. It means carefulness, and inventiveness, and watchfulness, and willingness, and readiness of appliance;
it means the economy of your great grandmothers, and the science o
modern chemists; it means much tasting and no wasting; it means
English thoroughness and French art and Arabian hospitality; it
means, in fine, that you are to be perfectly and always ladies float
6

However, it is not possible to accomplish the full meaning of
this definition in the rural schools.
Food is cooked (1) to make it more attractive; (2) to make it
more palatable; (3) to develop flavor; (4) to make it more easily
digested; (5) to kill germs.
Methods of Coofcingf
The main methods of cooking are boiling; stewing, steaming,
broiling, roasting, baking and frying.
Measuring
Exact measuring is necessary to get the best results in cooking.
Abbreviations
oz. stands for ounce.
tbsp. stands for tablespoon,
Ib. stands for pound,
tsp. stands for teaspoon,
spk. stands for speck,
c. stands for cup.
min. stands for minute,
g. stands for gill,
h. stands for hour.
pt. stands for pint,
qt. stands for quart.
Equivalents
WEIGHTS
MEASURES
2
c.
liquid=l
lb.
3 tsp. —1 tbsp.
4 c. flour=l lb.
4 tbsp.=/^ c.
2 c. solid fat=l lb.
2 g.=l c.
2 c. granulated sugar= lb.
2 c.=l pt.
3 c. meal=l lb.
2 pt.=l qt.
2 c. solid meat=l lb.
4 qt. =1 gal.
2 tbsp. butter=l oz.
2 tbsp. sugar=T oz.
4 tbsp. flour=T oz.
2 tbsp. liquid=l oz.
The first lesson is given to a study of the cooking equipment including the use and care of the stove; also the washing of dishes, etc.
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Fruit
1.
2.
3.
4.

Kinds
Composition
Food value
Methods of cooking

Baked Apples
Select sound tart apples. Wash, remove the core, and if the
apples are thick-skinned, they should be pared.
Place in an earthenware or granite baking dish and pour one
tablespoonful sugar mixed with a little spice, into the cavity in each
apple. Pour enough boiling water around the apples to cover the
bottom of the baking-dish, and bake until soft, in a hot oven, frequently dipping the syrup in the pan over the apples.
Serve hot or cold, with milk or cream.
Vegetables
1.
2.
3.
4.

Kinds
Composition
Food value
Methods of cooking

Cabbage
Remove outer leaves and stalk. Separate leaves and wash thoroughly. Drop slowly into salted boiling water and cook only until
tender. Boil from 20 to 30 minutes. Drain and season with butter,
salt and pepper, or mix with white sauce.
Potatoes
1.
2.
3.
4.

Kinds
Composition
Food value
Preparation

Baked Potatoes
Medium-sized. Scrub with a brush. Bake in a moderate oven
on a grate until soft—about forty-five minutes—turning occasionally.
When done, press in a cloth until skin breaks, to let steam escape.
Serve folded in a napkin or in an uncovered dish.
Cereals
1.
2.
3.
4.

Kinds
Composition
Food value
Methods of cooking
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KIND.
Rolled Oats
" Avena .
Rice (steamed)

Table For Cooking' Cereals
QUANTITY.
WATER

TIME

30 minutes.
. 1 cup
2 cups
45 to 60
. 1 cup
23A to 4 cups
(according to age of rice)
2 hours
Cornmeal
1 cup
3)4 cups
3 "
Oatmeal (coarse) . . 1
^
(( '
1 "
Hominy (fine) ... 1 ^
4
^
30 min.
Wheatena, etc. ... 1
3/4
Commeal Mush
1 c. cornmeal,
1 tsp. salt,
1 c. cold water,
1 Qt. boiling water.
Mix together the cornmeal and salt and add the cold water giadually to make a smooth paste. Pour it into the boiling water and
cook in a double-boiler from 3 to 5 hrs. Serve with milk or cream.
Cold mush may be cut in slices
in. thick and fried a delicate
brown. Serve with syrup.
Sugar
1. Composition
2. Food value
3. Cooking candies
Fudge
1 c. milk,
2 c. sugar,
1 tsp. vanilla,
2 tbsp. butter,
A oz. of chocolate
Boil sugar, chocolate (or cocoa) and milk together till it reaches
the soft ball stage. Remove from fire, and add butter and flavoring.
Beat till creamy and thickened. Pour quickly into a greased tin.
When firm, cut in squares.
Milk
1. Composition—analysis by experiments
2. Food value
3. Products of milk—cream, butter, buttermilk
Junket Pudding
1 qt. milk,
4 tbsp. sugar,
1 junket tablet,
1 tsp. vanilla,
tsp. salt,
Heat milk in double boiler till luke-warm; add sugar, salt, vanilla
and tablet that has been dissolved in one tablespoonful of cold water.
Let stand in a warm place undisturbed till it thickens. Then cool.
Serve with whipped cream or fruit.
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Cream Soups
Potato Soup
3 potatoes,
3 c. milk,
1)4 c. water,
1% small onions,3 tbsp. flour,
3 tbsp. butter,
1/^ tsp. salt,
yk tsp. pepper,
1 tbsp. parsley (if convenient)
Boil the potatoes until soft; then drain and mash them. Cook
the onion in the milk, and when the potatoes are mashed, add to the
scalded milk salt and pepper. Rub through a strainer and heat. Add
the flour and butter, according to directions; cook until smooth and
serve with croutons. Beef drippings may be ussed in place of butter.
Eggfs
1. Composition.
a. Effect of cold water.
b. Effect of acid.
c. Effect of heat.
2. Food Value.
3. Testing Eggs.
a. Fresh eggs should have a thick, rough shell and feel heavy.
b. Hold egg between your eye and the light. If clear it is fresh,
c. Drop the egg into cold water. If it sinks it is fresh.
d. Shake the egg holding it near your ear. If the contents
rattle, it is somewhat stale.
4. Method of Cooking.
Soft-Cooked Eggs
For two eggs allow one pint of water; for each additional egg,
an extra cupful. Put the water in a saucepan, let it come to the boiling point. Place the eggs in the water with a spoon, and cover the
saucepan. Remove at once from the fire, and let stand, covered,
about ten minutes according to the size of eggs.
Hard-Cooked Eggs
Cook in the same manner as soft-cooked eggs, placing saucepan
on back of stove, where the water will keep hot, but not boil, foi
30 minutes.
Meats
1. Kinds
2. Composition
3. Food value
4. Uses of parts
5. Preparation of meat
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Beef Stew
1 lb. beef,
spk. pepper,
] small turnip,
4 medium-sized potatoes,
1 small carrot,
1 P1- co^ water,
1 small onion,
flour,
Wipe the meat, remove the fat and cut the lean meat into 1 in
cubes. Dredge the meat thoroughly with flour, sprinkle with salt and
put half of it into the cold water and heat quickly to the boiling point
Peel and slice the onion, brown it in the fat taken from the meat, and
put it into a saucepan with the boiling water, and pepper. Brown
the remainder of the floured meat in the same fat, and add it to the
stew. Prepare the turnip, carrot and potatoes; cut the turnip and
carrot into dice, add them to the meat, and simmer 2 hours, or
until the meat is tender. Cut the potatoes into quarters and aud them
to the stew 20 minutes before removing from the fire.
If dumplings are desired, 10 min. before serving drop some
dumplings on the potatoes and meat, being careful not to let them go
down into the water; cover the stew and boil for 10 min.
Potato and Meat Pie (Left-over meats)
Remove the bones, fat, and gristle from cold meat. Chop the
meat fine and put it into a pudding dish. To each c. of meat allow
r/3 c. of gravy or stock, or /l" c. water. Stir into the gravy /a- tsp.
salt, a spk. of pepper and a little chopped onion or parsley, and pour
it over the meat. Boil and mash potatoes, and spread the mashed
potatoes as a crust over the meat and gravy. Smooth the crust and
bake the pie on the grate of the oven until golden-brown. It will require from 15 to 30 min.
Floor
1. Kinds
2. Composition
3. Food Value
4. Study of different Batters
Mush Bread
1 c. milk
^ egg5
Yi c. white cornmeal
spk. salt
Put the milk into a double-boiler and when hot sprinkle in the
meal stirring all the time until it is a smooth mush. Remove from
the fire and add the yolks of the egg and salt. Stir in the well-beaten
whites, put into a greased baking dish and bake about 25 mm. ' j1'5
is a delicate bread and must be eaten as soon as baked or it will fall.
Com Bread
2 c. meal
fc- flour
1 c. sour milk
Ya c. boiling water
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^

1 tsp. salt
1 egg

Yi tsp. soda
1 tsp. melted butter, lard
or drippings.
Sift meal and scald with boiling water. Allow to cool. Sift
flour, salt and soda together and add to cornmeal and egg slightly
beaten. Add milk, and lastly, melted butter. Pour into a hot greased pan, or gem pans. Bake in a moderate oven twenty minutes, or
until brown.
Baking: Powder Biscuits
3 tsp. baking powder
2 c. flour
pz tsp. salt
2 tbsp. shortening
'Yx c, milk
Mix and sift dry ingredients. Chop in the shortening with knife
until fine like meal. Add about half the milk; then add more gradually to make a soft dough, mixing with a knife, when smooth, turn
the dough onto a floured board, toss until coated with flour, pat or roll
out about one-half inch thick. Cut with a floured biscuit cutter, place
close together in a baking pan. Bake in a hot oven twelve or fifteen
minutes.
Equal parts of water and milk may be used instead of all milk.
Cake
1. Kinds
2. Preparation of Pans and Oven
3. Methods of Making
Plain Cake
Yx c. butter
2 eggs
1 Y? tsP- baking powder

Y c. sugar
Y* c. milk
1/4 c. flour, nutmeg and
/4 tsp. vanilla
Cream the butter and add the sugar gradually, then the yolks of the
eggs, well beaten. Sift the flour and baking powder together and add
to this mixture alternately with the milk. Add the flavoring, and last
the whites of the eggs, beaten stiff. For chocolate cake add after the
egg yolks one and one-half ounces of chocolate melted over hot water.
For gold cake use the yolks of four eggs, and for white cake, the
whites of four.
Boiled Iceing:
I c. sugar,
Yi c. boiling water,
white of 1 egg,
1 tsp. vanilla or lemon
juice.
Boil the sugar and water together until the syrup spins a thread.
Pour slowly on the beaten white and continue beating until of the
right consistency to spread.
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Pastry
c. butter,
/i c- lard,
2 c. flour,
^ tsp. salt,
^ tsp. sugar,
c. ice water.
Sift flour, salt and sugar together. Chop in lard and add the
water slowly, handling lightly. Put the dough on a board, roll out,
spread with butter, fold three times and roll like a jelly cake.
Cut
the pastry across and roll out to fit size of pie-plate. This will make
4 medium-sized pies.
Apple Pie
Line a rather deep pie-plate with pastry and fill with tart apples,
peeled and cut into slices. Sweeten, using about one cup sugar for a
large pie, and season with cinnamon or nutmeg and one tablespoonful
butter. Cut a large piece of pastry to completely cover the top and
cut in several places to allow the steam to escape. Bake in a moderate oven until the apples are tender and the pastry cooked.
The sugar, butter and cinnamon may be omitted until the pie is
done, when the top crust is lifted and the sugar and seasoning sprinkled over the apples. Cooked in this manner apples are finer flavored.
Salads
1. Kinds
2. Food value
3. General directions for making salads
Potato Salad
4 c. potatoes,
tsp. salt,
^ tsp. pepper,
2 small onions (sliced),
Cut cold or freshly boiled potatoes into one-half inch dice. Mix
with seasonings. Pour hot cooked dressing over potatoes, and mix
lightly with a fork. Chill, arrange in a mound or bed of lettuce.
Garnish with chopped parsley and hard-cooked eggs, or radish roses.
Cooked Dressing;
1 tbsp. salt,
1 tbsp. mustard
>4 tbsp. flour,
1 tbsp. sugar,
Yz tsp. cayenne,
2 egg yolks,
lYz tbsp. butter,
Va c. milk,
Y^ c. vinegar,
Mix all the ingredients with egg yolks slightly beaten.
Add
melted butter, milk and lastly hot vinegar.
Cook in double boiler
until it thickens, stirring all the time.
Preserves
1. Kinds
2. Food value
3. Composition
4. Method of cooking—peach and pear preserves
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Canning
1. Tomatoes, peaches, etc.
Pickles
1. Cucumbers, tomatoes, etc.
Beverages
1. Kinds
2. Pood value of each
3. Preparation of cocoa, tea and coffee
Coffee
2 tbsp. coffee,
1 fresh egg shell, or
1 c. boiling water,
^ tsp. white of egg.
To the ground coffee add the eggshell, or white of egg, and 1
tbsp. cold water. Mix together and pour on 1 c. freshly boiled water.
Let it come to a boil; then steep 5 min. A little boiling water may
be poured in the spout of the coffeepot to clear away the grounds.
Serve with sugar and hot milk or cream.
Left-over coffee may be used if poured off the grounds immediately. Keep it in a cool place until needed. Wash the pot out carefully after using.

LESSONS IN SERVING
Table Setting
Use absolutely clean linen. Have the cloth long enough and
wide enough to hang well around the table. Under the linen cloth
a silence-cloth, either table felting or some other soft and heavy material.
Place the center of the tablecloth in the center of the table having
the folds straight with the edge of the table. Decorate by placing in
center a vase of flowers, a small plant or dish of fruit.
Rules for Placing- Dishes
Arrange dishes symmeterically, although not necessarily in straight
rows.
When there are no warm dishes to be served, place a plate, right
side up, for each person, having them arranged symmetrically around
the table.
Place knife at right side, with sharp edge toward plate.
Place fork at left side, with tines up.
Place soup spoon at right of knife, bowl up.
Place teaspoons in front of the plates, handles to the right, the
bowls up.
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Place nimbler, top up, at the right.
Place the butter, or bread and butter plate, at the left.
Place the nakpin at the left, neatly folded.
Place salt, pepper, vinegar, oil, jelly, pickle, etc., inside the line
of plates.
,
,
.
Place soup ladle in front of hostess, the hanale to the right, bowl
up.
Place carving set in front of host.
Place several large spoons at each end of table.
Place dishes that are to be served at table directly in front of
server.
When finger-bowls, are used, put them on desert plates with a
doily underneath the bowl; place at the left side of each person.
When fruit is served as a first course, place the finger-bowls in center
of cover.
.
Where the hostess pours the coffee, arrange the service neatly
in front of her.
Arrange chairs at sufficient distance from the table so they need
not be drawn out when people are to be seated.
Roles For Serving
Cold food should be served on cold dishes, hot food on hot dishes.
Wiien passing a dish, hold it so that the thumb will not rest upon the upper surface.
In passing dishes from which a person is to help himself, pass
always to the left side, so that the food may be taken with the right
hand.
In passing individual dishes, such as coffee, etc., set them down
carefully from the right side.
When the dishes are being served by a person at the table, the
waitress should stand at the left, hold the tray low and near the table.
Take on the tray one plate at a time, and place before the person for
whom it is intended, setting it down from the right side.
When one course is finished, take the tray in the left hand, stand
on the left side of the person, and remove with the right hand the
soiled dishes, never piling them on top of each other.
Soiled dishes should be first removed, then food, then clean
dishes, then crumbs.
Fill the glasses before every course.
Never fill glasses or cups more than three-fourths full.
Before the dessert is served, remove crumbs from the cloth
either with a brush, crumb knife or napkin.
Do not let the table become disorderly during the meal.
The hostess should serve the soup, salad, dessert, coffee, and, at
a family dinner the vegetables and entrees.
The host serves the fish and meat.
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To Clean Room and Table After a Meal
Brush up the crumbs from the floor. Arrange the chairs in their
places. Collect and remove knives, forks and spoons. Empty and
remove cups.
Never set any food away on dishes used for serving.
Pile all dishes of one kind together.
Brush the crumbs from the cloth and fold it carefully in the
creases.
If the napkins are to be used again, place them neatly folded,
in their individual rings.
Cooking; Equipment
1 one-burner blue flame oil stove with oven . . . . $ 6.50
1 kettle
50
1 coffee pot
.20
1 bread board
.20
2 dish pans
.40
1 wire seive
.10
1 frying pan
.20
2 egg beaters
.10
1 dust pan
.10
1 baking dish
.20
2 measuring cups
.10
2 white bowls
.20
2 kitchen spoons
.10
1 scrubbing brush
10
1 towel roller
.20
2 dry goods boxes for cupboards
.10
1 qt. cup
.05
1 stew pan
.10
2 cake pans
20
1 tea pot
.10
1 soap shaker
.05
2 strainers
10
2 muffin tins
10
2 frying pans
10
1 cake tin
.10
Serving Outfit
6
6
1
6
6
6
3

cups and saucers
plates
flat dish
teaspoons
tablespoons
knives and forks
dessert plates
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50
50
.15
25
25
50
30

1
1
1
6
2
1

cream pitcher
^
sugar bowl
table cloth and 6 napkins (made by the children)
glasses
salt shakers
waiter

^
.50
20
^0

^13-70

Total
SEWING

Materials: thimble, scissors, needle, tape-measure and thread
Outline of Work
1. Work-bags—illustrating the basting, running and hemming
stitches.
2. Cooking aprons and caps
3. Stove lifters
4. Table cloth and napkins—illustrating the overhand stitch
5. A simple sewing apron
6. Underwaists—learning how to make buttonholes
7. Underskirts—application of different stitches learned
8. Tailor-made shirtwaists
9. Kimonas—long and short
10. Hemstitching handkerchiefs
11. Fancy stitches—applied on bureau scarf
12. Embroidery—center pieces
13. Stencilling—sofa cushions, bureau scarfs and curtains
Practical suggestions for sewing and cooking lessons may be had
from the following bulletins:
Freehand Cooking on Scientific Principles ($.10), published by
American School of Home Economics, Chicago j Bulletin on Cooking and Sewing, published by the University Press, Lincoln, Nebraska; The Daily Meals of School Children (C. Hunt), published by
U. S. Bureau of Education, Washington, D. C. ; Bulletins published
by the Department of Domestic Art, Winthrop Normal and Industrial College, Rock Hill, S. C.; Bulletins published by the Hampton
Institute, Hampton, Va.; Bulletin No. 4, volume III, published by
State Normal and Industrial School, Harrisonburg, Va. (supply now
exhausted, but will probably be re-issued.)
There is no expense attached to getting these bulletins except
where price is stated.

Pa^e thirteen

MANUAL ARTS
Basketry
HONEYSUCKLE BASKET
Structure; 8 pieces 20" long
1 piece 11" long
1 long piece

Weave three rounds 4x4 and then separate them into twos
counting the odd one as two. Weave six rounds 2x2 ; separate into
ones and weave six rounds 1x1. Add spokes to the right of each one
and weave 2x2 until finished. The same basket may be made of
willow. Corn shucks may always be used in making baskets.
Weaving:
Construction of looms;
Four pieces of the branches of a tree 16" long. Tack the corners together with
nails. Mark two of the opposite ends off into inches and place a
nail at each dot. These are to hold the
warp, and string may be used for this purpose.
Material for Mats
Rags
Ground Colors
Blue

Dashes
dark blue
white
black

Green
orange
or
white
Brown
black
In removing the mat from the loom slip threads off of the nails
and tie the first and last.
Tools for Rural School Work
1 saw
2 hammers
1 smooth plane
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$1.25
20
1.25

1
1
1
6
1
1
3

block plane
square
screw driver
folding rulers
doz. sloyd knives
brace
bits—different sizes

50
■
' J"
f
5S8 31

total

-

WOODWORK
Stool
(Made out of dry goods box)
Dimensions;
4 legs—2" wide, f tllick and 12" high
8 pieces—2" wide,
thick and 12" high
The cushion is made of burlap bags with an original design stencilled on the top.
Boofcrack
(Made of dry goods box)
Dimensions: 1 piece of wood for base, 18" long, 5" wide and
thick; 2 pieces for sides, 5" wide, 6" high and
thick.
Waste Basket (Rustic)
Materials; Branches of Sweetgum.
4 pieces Ijt'xlb"
16 pieces l"xl6"
8 pieces lOf'xl"
Board 12"xl2"
Nails and tools.
In addition to this other rustic furniture may be made—tables,
flower stands, etc.
i ■ . u
Whenever it is possible native material should be used in teaching manual arts in the rural schools. Many suggestions may be
gotten from "Box Furniture," published by The Arts Publishing
Co 120 Boylston St., Chicago. The price of this book is $1. 74.
A class in Household Mechanics is very necessary.
In these
classes they do all the repair work about the school.
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furpiw at tl}? OIniTr0^
' I "O make housekeeping an inspiring profession, instead
of deadening drudgery.
' I 'O make the daily work in the home of fascinating interest, instead of monotonous labor.
' I "O make housekeeping easier and simpler by utilizing
modern science in the home.
r

T",0 make the household money go further, that the
higher things of life may be included.

' I 'O preserve and increase health, and thereby promote
happiness and prosperity.
' I X) develop the children—mentally, morally and physically—to their finest possibilities.
'T'O effect the conservation and improvement of the
American home.
raise ideals of American home-making.
—American School of Home Economics.

Pa^e sixteen

